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THE CLAIMS 



What is claimed is: 

1 . A balanced powder composition for adding to food comprising at least one 
fat or oil source, at least one carbohydrate source, and at least one protein source, wherein 
the energetic amount of protein is betw een about 20% and 30%, the energetic amount of fat 
or oil is between about MYVo and 50%, and the energetic amount of carbohydrate is between 
about 25*!(> and 35%. 

2. The balanced powder composition of clauv. 1, lurther comprising an 
emulsifier, wherein the carbohydrate source comprises maliodcxlrm. the fat or oil source 
comprises canola oil, and the protein source comprises whey protein, casein, a casein salt, 
or a mixture thereof 

3. The balanced pow der composition of claim 1 , wherein the powder 
composition is substantiaUy devoid of HaN or. 

4. A method of manufacturing a balanced powder composition for adding to 
food comprising: 

admixing between about 0.8 and 1 .2 parts fat or oil, between about 1 .5 and 2 parts 
carbohydrate, between about 1.2 and 1.6 parts protein, between about 0.01 and 0.03 parts 
emulsifier, and between about 1.1 and about 1.7 parts water to fomi a mixture; 

heating the mixture to between about 70 "C and about 85 ' C; 

homogenizing the mixture: and 

drying the mixture to form a free How ing powder. 

5. The method of claim 4, w herein the powder is substantially de\'oid of llax or 
and does nol imparl a taste w iicn adrriixcd Vv ilh ai^.oihor f^od. 

6. The method of claim 4 w herein the carbohydrate source comprises 
maltodextrm, the lal or oil s<.)LU'ce comprises caiioiii oil. and ih-j i^rotein si^urcc c'^i^inrises 
\\he\ protein, casein, a casein saU. or a mixture thereof. 
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7. A method of enhancing the nutrilional vakie of a food without affecting the 
taste of the food, which comprises providing a powder composition of neutral flavor 
comprising at least one fat or oil source, at least one carbohydrate source and at least one 
protein source; and adding the powder composition to a food, wherein the powder 
composition does not change the llavor of the food. 

8. The method of claim 7, wherein the food is a soup, a gravy, a vegetable, a 
meat, cooked potatoes, or liquid coffee. 

9. The method of claim 7, Vvhercin tiie food is nvilk, icc-cream, ov a be\erage. 

10. The method of claim 7, wherein powder composition further comprises an 
emulsifier, and wherein the carbohydrate source is maltodextrin. 

1 K The method of claim 7, wherein the fat or oil source is selected from the 
group consisting of soy oil, corn oil, rapeseed oil, sunflow er oil, palmolein, or a mixture 
thereof. 

12. The method of claim 7, w herein the fat or oil source consists substantially of 
canola oil. 

13. The method of claim 7, wherein the carbohydrate source is maltodextrin, and 
wherein the one fat or oil source is milk fat. 

14. The method of claim 7, w herein the carbohydrate source is mahodextrin. the 
one fat or oil source is milk fat, w herein the protein is taken from the group consisting of 

w liey protein, casein, a casein salt and a mixture thereof. 

15. The method of clami 7, w hcrem tlie energetic amount of protein is betw een 
about 20" o and 30" o, the energetic amount of lat or oil is betw een about 40**n and 50" n, and 
the energetic amount ot carboinuralc is beiw cei! abi>ui 25 .aid i^. 




16. The method of claim 7, wherein the cnergcticTmbunt of protein is between 
about 23% and 27%, the energetic amount of fat or oil is betw een about 43% and 47%), and 
the energetic amount of carbohydrate is betw een about 28%) and 32%. 

17. The method of claim 7, w herein the energetic amount of protein is about 
25%, the energetic amount of fat or oil is about 45%, and the energetic amount of 
carbohydrate is about 30*V(,. 



18. I hc niethod of claim 7, wherein the composition is packed in dosages of 
between about 10 urams to about 20 urams. 



1^). 1 he method ol" claim 7. w herein the composition further comprises a 
prebiotic, a flavor enhancer, a thickener, or a comliination thereof. 



20. The method of claim 7, wherein the composition further comprises x itamins, 
minerals, micronutrients, antioxidants, or a combination thereof 



21 . The method of claim 7. wherein the protein comprises w hey, casein, casein 
salt, or a mixture thereof, the carboiiydrate comprises com syrup, and the oil comprises 
canola oil. 



22. The method of claim 7, wherein the step of providing the method of powder 
composition of neutral flax or comprises: 

admixing betw een about 0.8 and 1 .2 parts fat or oil, betw een about 1 .5 and 2 parts 
carbohydrate, betw een about 1 .2 and 1 .6 parts protein, between about 0.0 1 and 0.03 parts 
emulsiHer, and between about 1.1 and about 1.7 parts water to fc^rm a mixture; 

heating the mixture to between about 70 C and about 85 C; 

homogenizing the mixture: and 

dr\ im: fne nnxiurc lr» f(>rm a f:ec ll'.^^^ in^.' ntn\(.lcr. 



